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How to Prepare Fruits and Vegetables 

For Freezer Storage 
And How to Use Them 
By HELEN KLAAS and SYBIL WOODRUFF1 
T HERE is good reason for the widespread interest of farm people in the freezing method of preserving fruits and vege­tables, for the characteristics of fresh foods are more nearly 
preserved by freezing than by any other method of preservation. T he 
bright, vivid colors are retained that are destroyed under the high 
temperatures necessary in canning. In texture and flavor, also, the 
frozen fruits and vegetables are very similar to the fresh, for freezing 
preserves the crisp, firm texture and the mild pleasing flavor of the 
fresh products. 
For the past two years the Department of Home Economics of the 
University of Illinois has been testing procedures by which housewives 
could successfully prepare homegrown fruits and vegetables for storage 
in the freezer lockers that have been installed in so many rural com­
munities. The directions given in this circular are based on those tests. 
The recommendations as to varieties of fruits and vegetables that 
are best for freezer storage are the result of joint tests by the 
Departments of Horticulture and Home Economics. 
GENERAL RULES FOR SUCCESS 
Enzyme Action Must Be Reduced 
When fruits and vegetables are exposed to the air, their flavor and 
color are changed by the action of certain oxidizing enzymes (once 
called ferments) that attack them. Successful storage of fruits and 
vegetables in freezer lockers depends primarily upon destroying these 
enzymes or rendering them harmless by depriving them of the oxygen 
lHelen Klaas, First Assistant in Home Economics, and Sybil Woodruff, 
Chief in Foods, in the Agricultural Experiment Station. 
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o f  t h e  a i r .  T h e  p r e c a u t i o n s  n o t e d  b e l o w  a r e  n e c e s s a r y  t o  p r e v e n t  
t r o u b l e  f r o m  t h i s  s o u r c e :  
P r e c o o k  a l l  v e g e t a b l e s .  T h e  a m o u n t  o f  b l a n c h i n g ,  o r  p r e c o o k i n g ,  
n e e d e d  i s  s o  s l i g h t  t h a t  a  v e g e t a b l e  s t i l l  l o o k s  a n d  t a s t e s  l i k e  a  f r e s h  
o n e ;  b u t  t h i s  s l i g h t  a m o u n t  i s  a b s o l u t e l y  n e c e s s a r y .  I f  i t  i s  n o t  d o n e ,  
t h e  v e g e t a b l e  a f t e r  a  f e w  d a y s  i n  t h e  l o c k e r ,  w i l l  t a s t e  m o r e  l i k e  h a y  
t h a n  l i k e  a n  e d i b l e  p l a n t  a n d  w i l l  h a v e  a  d a r k e n e d  c o l o r .  
T h e  b l a n c h i n g  c a n  b e  d o n e  a t  h o m e  i f  t h e  p a c k a g e s  c a n  b e  t a k e n  
t o  t h e  l o c k e r  p l a n t  v e r y  s o o n .  S o m e  l o c k e r  p l a n t s  p r o v i d e  s p a c e  a n d  
e q u i p m e n t  f o r  b l a n c h i n g  t h e r e .  
C o v e r  f r u i t s  w i t h  s i r u p .  T h i s  p r e v e n t s  t h e  a i r  f r o m  r e a c h i n g  
t h e  f r u i t  t i s s u e .  T o  p r e c o o k  f r u i t s  w o u l d  d e s t r o y  t h e  f r e s h  q u a l i t i e s  
f o r  w h i c h  t h e y  a r e  e s p e c i a l l y  v a l u e d .  
C h i l l  p r o m p t l y .  T h e  f o o d  s h o u l d  b e  c o l d  w h e n  i t  g o e s  i n  t h e  
c a r t o n .  T h e  l o w e r  t h e  t e m p e r a t u r e  o f  f r u i t s  a n d  v e g e t a b l e s ,  t h e  
l e s s  r a p i d l y  d o  c h a n g e s  d u e  t o  c o n t a c t  w i t h  t h e  o x y g e n  o f  t h e  
a i r  o c c u r .  T h a t  i s  w h y  v e g e t a b l e s  s h o u l d  b e  c h i l l e d  p r o m p t l y  a f t e r  
t h e y  a r e  b l a n c h e d  a n d  w h y  a l l  f o o d s  s h o u l d  b e  p u t  i n  t h e  s h a r p - f r e e z e  
r o o m  w i t h o u t  d e l a y .  T h e  t e m p e r a t u r e  i n  t h e  l o c k e r  s h o u l d  r e m a i n  
c o n t i n u o u s l y  n e a r  0 °  F .  
T i g h t l y  s e a l  t h e  p a c k a g e s .  T h i s  r u l e  a p p l i e s  t o  b o t h  f r u i t s  a n d  
v e g e t a b l e s .  I t  h e l p s  s t i l l  f u r t h e r  t o  p r e v e n t  e n z y m e  c h a n g e s  b y  k e e p i n g  
o u t  t h e  a i r .  
N u m b e r  o f  B a c t e r i a  M u s t  B e  K e p t  D o w n  
F r o z e n  f o o d s ,  i t  m u s t  b e  r e m e m b e r e d ,  a r e  e s s e n t i a l l y  f r e s h  f o o d s  
a n d  a s  p e r i s h a b l e  a s  f r e s h  f o o d s .  F r e e z i n g  d o e s  n o t  k i l l  a l l  t h e  b a c t e r i a ,  
a s  c a n n i n g  d o e s ,  a n d  s o  s p e c i a l  p r e c a u t i o n s  m u s t  b e  t a k e n  t o  
r e d u c e  t h e i r  n u m b e r  t o  a s  l o w  a  l e v e l  a s  p o s s i b l e  b e f o r e  t h e  f o o d  i s  
p u t  i n t o  s t o r a g e .  
W a s h  f o o d s  t h o r o l y .  T h i s  w i l l  r e m o v e  m a n y  o f  t h e  b a c t e r i a  
a d h e r i n g  t o  t h e m .  .  
D i s c a r d  a l l  b r u i s e d  a n d  i n j u r e d  p o r t i o n s .  B a c t e r i a  c o l l e c t  a n d  
m u l t i p l y  i n  i n j u r e d  t i s s u e .  
F r e e z e  i m m e d i a t e l y  a f t e r  p i c k i n g .  T h e  b a c t e r i a  t h a t  a r e  a l w a y s  
o n  t h e  f r e s h  f o o d s  w i l l  t h e n  h a v e  l e s s  c h a n c e  t o  m u l t i p l y .  T h i s  p r e ­
c a u t i o n  i s  a l s o  n e c e s s a r y  i n  o r d e r  t o  p r e s e r v e  t h e  o r i g i n a l  f l a v o r  a n d  
t e x t u r e  o f  f r e s h  f r u i t s  a n d  v e g e t a b l e s .  
B l a n c h i n g  v e g e t a b l e s ,  w h i c h  i s  n e c e s s a r y  i n  o r d e r  t o  c o n t r o l  t h e  
d e s t r u c t i v e  a c t i o n  o f  e n z y m e s ,  w i l l  a l s o  g r e a t l y  r e d u c e  t h e  n u m b e r  o f  
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CHOOSING FRUITS AND VEGETABLES 

Kinds. Most of the fruits and vegetables commonly grown in 
Illinois can be preserved successfully by freezer storage. Among the 
fruits are: 
Blackberries Strawberries Sweet cherries 
Gooseberries Peaches Sour cherries1 
Raspberries 
Some of the vegetables are: 

Asparagus Lima beans Soybeans 





Varieties. Varieties that are superior as fresh products have 
been found, in general, to be suitable for freezer storage. If the fresh 
products have a sweet pronounced flavor, desirable texture, and 
attractive appearance, they probably can be successfully frozen. The 
success of certain varieties tested in the foods laboratory of the 
Department of Home Economics, University of Illinois, are given 
below. All these can be grown satisfactorily in Illinois, according to 
the Department of Horticulture. Other varieties, grown elsewhere, 
have been reported by other workers to give good results also. The 
ratings which follow might vary from year to year. Because these 
ratings are very general, they do not indicate whether the product's 
good points are color, flavor, or texture. 
RATINGS OF FRUITS TESTED FOR FREEZING 
Blackberries and dewberries Strawberries 
Boysen, very good Chesapeake, v ery good 
Logan, v ery good Catskill, good 
Young, v ery good Dorsett, good 
Brainerd, good Redheart, good 
Alfred, fair Blakemore, fair 
Fairfax, fair 
Gooseberries Premier, fair 
Poorman, good Aberdeen, poor 
Aroma, poorPeaches 
Gage Elberta, good Sweet cherries 
Bing, goodRaspberries 

Latham (red), good 

Bristol (black), fair 

( For general description of strawberry varieties see "Strawberry Culture in Illinois," 

Cir. 453, Ill. Exp. Sta. and Ext. Serv. , by A. S. Colby. For general descriptions of black­

~ berry, dewberry, and raspberry varieties see "Bramble Fruits in Illinois," Cir. 508, III. E:x:p. 

CJ' Sta. and Ext. Serv., by A. S. Colby, H . W. Anderson, and W. P. Flint. ) 
-N 1Sour cherries can be handled in the same way as sweet cherries. They were 
not tested because of failure of the crop in 1939 when these tests were made. 
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R A T I N G S  O F  V E G E T A B L E S  T E S T E D  F O R  F R E E Z I N G  
A s p a r a g u s  
S n a p  b e a n s  
M a r y  W a s h i n g t o n ,  v e r y  g o o d  
B u r p e e  S t r i n g l e s s  G r e e n p o d ,  
v e r y  g o o d  
I m p r o v e d  S t r i n g l e s s  G r e e n p o d ,
S w e e t  c o r n  
g o o d
G o l d e n  C r o s s  B a n t a m ,  v e r y  g o o d  
P e n c i l  P o d  B l a c k  W a x ,  g o o d
N a r r o w  G r a i n  E v e r g r e e n ,  g o o d  
K e n t u c k y  W o n d e r ,  g o o d  w h e n  o n l y
W h i p p l e ' s  E a r l y  Y e l l o w ,  g o o d  
4  t o  5  i n c h e s  l o n g
H o w l i n g  M o b ,  f a i r  
S o y b e a n s  
L i m a  b e a n s  
F u n k  D e l i c i o u s ,  v e r y  g o o d  
H o k k a i d o ,  v  e r y  g o o d
I l l i n o i s  L a r g e  P o d d e d ,  v  e r y  g o o d  
J o g u n ,  v e r y  g o o d
H e n d e r s o n ' s  B u s h ,  g o o d  
W i l l o m i ,  v  e r y  g o o d
B a b y  P o t a t o ,  g o o d  
E m p e r o r ,  g o o d  
G i a n t  G r e e n ,  g o o d
P e a s  
I m p e r i a l ,  g o o d
L i t t l e  M a r v e l ,  v e r y  g o o d  
T h o m a s  L a x t o n  D a r k  P o d ,  g o o d  
S p i n a c h  
A s g r o w  N o .  4 0 ,  f a i r  
B l i g h t  R e s i s t a n t  S a v o y ,  v e r y  g o o d  
M o r s e  M a r k e t ,  f a i r  
V i c t o r i a ,  v e r y  g o o d  
Q u a l i t y  h i g h e s t  a t  p e a k  o f  s e a s o n .  A l t h o  f r e e z i n g  w i l l  p r e s e r v e  
t h e  g o o d  q u a l i t i e s  o f  f r e s h  f r u i t s  a n d  v e g e t a b l e s ,  i t  d o e s  n o t  i m p r o v e  
t h e  p o o r  c h a r a c t e r i s t i c s .  T o  h a v e  t h e  b e s t  p o s s i b l e  p r o d u c t s  f o r  
l a t e r  e n j o y m e n t ,  o n l y  t h o s e  f r u i t s  a n d  v e g e t a b l e s  h a r v e s t e d  a t  t h e  
p e a k  o f  t h e  s e a s o n  w h e n  t h e  c r o p  i s  a t  i t s  b e s t ,  s h o u l d  b e  u s e d  f o r  
f r e e z e r  s t o r a g e .  E n d - o f - s e a s o n  s u r p l u s e s  a r e  o f t e n  o f  i n f e r i o r  q u a l i t y  
a n d  a  g r e a t  d i s a p p o i n t m e n t  w h e n  t a k e n  f r o m  t h e  l o c k e r .  
D i s c a r d  a l l  b u t  t h e  b e s t .  S i n c e  f r e e z e r  s t o r a g e  s e e m s  t o  a c c e n t u ­
a t e  t h e  l e s s  d e s i r a b l e  q u a l i t i e s  o f  f r u i t s  a n d  v e g e t a b l e s ,  v e r y  c a r e f u l  
s o r t i n g  o f  t h e  h a r v e s t e d  c r o p s  i s  n e c e s s a r y .  S l i g h t l y  t o u g h  a n d  w o o d y  
s t a l k s  o f  a s p a r a g u s  b e c o m e  m o r e  t o u g h  a n d  s t r i n g y  a f t e r  b e i n g  f r o z e n .  
P e a s  a n d  c o r n  s l i g h t l y  p a s t  t h e i r  s w e e t ,  t e n d e r  s t a g e  w i l l  b e  t o u g h ,  
s t a r c h y ,  a n d  t a s t e l e s s  w h e n  f r o z e n .  S e e d y  b e r r i e s  w i l l  b e  e v e n  l e s s  
d e s i r a b l e  a f t e r  t h e y  h a v e  b e e n  f r o z e n .  S t r a w b e r r i e s  o r  p e a c h e s  t h a t  
a r e  h a r d  o r  o v e r s o f t  w i l l  h a v e  a n  u n p l e a s a n t  t e x t u r e  a n d  a  b i t t e r  f l a v o r .  
C H O I C E  O F  C O N T A I N E R S  
G e n e r a l  r e q u i r e m e n t s .  O n e  o f  t h e  p r o b l e m s  i n  p a c k i n g  f r u i t s  
a n d  v e g e t a b l e s  f o r  f r e e z e r  s t o r a g e  i s  t o  f i n d  s u i t a b l e  c o n t a i n e r s  t h a t  
a r e  c h e a p ;  e a s y  t o  f i l l ,  s e a l ,  a n d  o p e n ;  a n d  e c o n o m i c a l  o f  s t o r a g e  s p a c e .  
T h e  m o s t  s a t i s f a c t o r y  c o n t a i n e r s  a r e  m o i s t u r e - p r o o f  a n d  a i r - t i g h t ,  
s o  t h a t  t h e  c o n t e n t s  w i l l  n o t  d r y  o u t ,  l o s e  t h e i r  g o o d  q u a l i t i e s ,  a n d  
a b s o r b  o d o r s .  T h e r e  a r e  a  n u m b e r  o f  p a p e r  c a r t o n s  o n  t h e  m a r k e t  
t h a t  m e e t  t h e s e  r e q u i r e m e n t s .  
7 FROZEN FRUITS AND VEGETABLES 
Since these cartons are used only once, they must be bought in 
large quantities and therefore must be cheap. Many locker plants are 
buying them at wholesale for their patrons in order to reduce their 
cost. Manufacturers are improving these cartons and reducing their 
cost as the demand for them grows. 
Size. Pint and quart sizes are best for home use. 
Shape. Rectangular containers that are not too deep. a re pre­
ferred, as they can be packed in the locker with the least waste of 
space. Then, too, in flat rectangular containers the contents are frozen 
more quickly than in the rounded containers because of the shorter 
distance to the center of the pack. 
Rectangular cartons. Seven rectangular cartons that are avail­
able on the market are shown below. 
All are acceptable except D , which is too light for freezer 
storage and has slanting sides. 
All these rectangular cartons except D are excellent containers for 
fruits and vegetables that are to be put into freezer storage. D is too light 
weight, and also has slanting sides, hence does not pack to advantage in the 
locker. All are pint size except F , which is the quart size of H. 
The cellophane bag (E) is used with cartons A, B, and C, which do not 
have inner linings. See text for further important facts about these differ­
ent containers. 
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C a r t o n s  A ,  B ,  a n d  C  d o  n o t  h a v e  i n n e r  l i n i n g s  b u t  a r e  s a t i s f a c ­
t o r y  i f  a  s u i t a b l e  l i n i n g  b a g  i s  u s e d  w i t h  t h e m .  T h e  c e l l o p h a n e  b a g ,  
E ,  i s  v e r y  u s e f u l  w i t h  t h e s e  c a r t o n s .  I t  i s  l e a k - p r o o f  w h e n  p r o p e r l y  
s e a l e d ,  a n d  s o  c a n  b e  u s e d  w i t h  j u i c y  f r u i t s .  I t  c a n  b e  p u t  i n  p l a c e  
i n  c a r t o n  A ,  f i l l e d ,  a n d  t h e n  s e a l e d  b y  p r e s s i n g  t h e  o p e n  e d g e s  
t o g e t h e r  w i t h  t w o  w a r m  k n i v e s  o r  s p a t u l a s  o r  a n  i r o n  d e s i g n e d  f o r  
t h e  p u r p o s e .  W h e n  u s e d  w i t h  B a n d  C ,  i t  i s  f i l l e d ,  s e a l e d  w i t h  h e a t ,  
a n d  t h e n  l a i d  f l a t  i n  t h e  c a r t o n .  E i t h e r  p r o c e d u r e  i s  e a s y .  
C a r t o n s  F ,  G ,  a n d  H  h a v e  i n n e r  l i n i n g s  t h a t  a r e  g l u e d  i n  p l a c e  
r e a d y  f o r  u s e .  T h e  l i n i n g  i n  G  i s  c e l l o p h a n e  b u t  c a n n o t  b e  c o m ­
p l e t e l y  s e a l e d .  A n  o u t e r  w r a p p i n g  t h a t  c a n  b e  s e a l e d  m u s t  t h e r e ­
f o r e  b e  u s e d .  W a x e d  p a p e r  w o r k s  v e r y  w e l l ;  i t  i s  w r a p p e d  a r o u n d  
t h e  c a r t o n  a n d  t h e  e d g e s  s e a l e d  b y  a p p l y i n g  p r e s s u r e  a n d  h e a t  f r o m  
a  h o t  k n i f e  o r  s p a t u l a .  S i n c e  t h e  l i n i n g  i t s e l f  i s  n o t  s e a l e d ,  t h e  
c a r t o n  i s  n o t  l e a k - p r o o f  a n d  t h e r e f o r e  i s  n o t  s u i t a b l e  f o r  j u i c y  
p r o d u c t s  s u c h  a s  f r u i t s  o r  s p i n a c h ,  f r o m  w h i c h  i t  i s  d i f f i c u l t  t o  d r a i n  
a l l  t h e  w a t e r .  
C a r t o n s  F  a n d  H  h a v e  h e a v i l y  w a x e d  l i n i n g s ,  w h i c h  c a n  b e  
e a s i l y  s e a l e d  b y  t h e  s a m e  m e t h o d  a s  t h e  c e l l o p h a n e  b a g s ;  t h a t  i s ,  
b y  p r e s s i n g  t h e  o p e n  e d g e s  t o g e t h e r  w i t h  t w o  w a r m  k n i v e s  o r  
s p a t u l a s  o r  a  s p e c i a l  i n s t r u m e n t .  T h i s  p a r t i c u l a r  l i n i n g  h a s  a  
t e n d e n c y  t o  l e a k  a t  t h e  s e a m s ,  a n d  s o  i t  i s  n o t  s a t i s f a c t o r y  f o r  f r u i t s  
a n d  o t h e r  j u i c y  p r o d u c t s  u n l e s s  c a r e  i s  t a k e n  t o  c h e c k  t h e  s e a m s  
a n d  r e s e a l  t h e m  w i t h  h e a t  w h e n  n e c e s s a r y .  
C a r t o n  G  i s  e a s i e r  t o  f i l l  t h a n  H ,  f o r  t h e  f l a t  s i d e  i n  G  i s  o p e n .  
I n  H  o n l y  t h e  c o m p a r a t i v e l y  s m a l l  e n d  i s  o p e n ,  b u t  t h e r e  i s  e n o u g h  
s p a c e  h e r e  t o  p e r m i t  t h e  p a c k i n g  o f  t h e  c a r t o n  w i t h o u t  d i f f i c u l t y .  
T h r e e  t y p e s  o f  r e c t a n g u l a r  c a r t o n s  i n  c o l l a p s e d  f o r m  a n d  b e n t  i n t o  
s h a p e  r e a d y  f o r  u s e .  H  i s  e a s i e s t  t o  f o l d  i n t o  s h a p e ,  t h e n  G ,  t h e n  C .  
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All these rectangular cartons are purchased In collapsed fo rm 
except D . The collapsed types require only small storage space 
before they are used. 
Some of these cartons are much easier to build into shape than 
others. H needs only to be opened and bent at several edges. G 
requires more intricate foldings and manipulations, but with care 
and patience it can be satisfactorily folded into shape. C is less 
complicated than G but more complicated than H. 
Since all these cartons except D pack efficiently in the locker 
and can be used successfully and easily, one's choice of carton w ill 
depend upon personal preference. 
Cylindrical cartons. Three different types of cylindrical car tons 
are shown below. 
Cartons J and L are the same as I and K except t hat t hey are 
quarts and I and K are pints. All have a wax coating; I and J have 
particularly heavy coatings. 
Their less efficient use of storage space is a serious drawback to the use 
of cylindrical cartons in freezer lockers ; also more time is necessary for 
freezing and thawing their contents. They have some advantages, however, 
as noted in the comments on this and the following page. 
None of these cartons are inner-lined except M. This one is 
like K except that it has a cellophane lining and a cellophane 
covering over the top. The lining and protective covering under 
the lid help to make the container air-tight and to prevent breakage. 
Because M has a better seal than the other cylindrical cartons, it is 
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m o r e  e f f e c t i v e  i n  p r e v e n t i n g  d i s c o l o r a t i o n  a n d  d a r k e n i n g  o f  f r u i t s  
a n d  d r y i n g  o f  v e g e t a b l e s .  
C y l i n d r i c a l  c a r t o n s  o f  c o u r s e  p a c k  l e s s  e f f i c i e n t l y  i n  t h e  s t o r a g e  
l o c k e r s  t h a n  d o  t h e  s t r a i g h t - s i d e d  c a r t o n s .  I n  f a c t ,  a p p r o x i m a t e l y  
5 0  p e r c e n t  m o r e  r e c t a n g u l a r  c a r t o n s  t h a n  c y l i n d r i c a l  c a n  b e  s t o r e d  
i n  t h e  s a m e  s p a c e  i n  a  l o c k e r .  I  a n d  J ,  w h i c h  h a v e  s l a n t i n g  s i d e s ,  
p a c k  e v e n  l e s s  w e l l  t h a n  t h e  o t h e r s .  T h i s  s t o r a g e  f a c t o r  i s  a  s e r i o u s  
d i s a d v a n t a g e  t o  c y l i n d r i c a l  c a r t o n s .  
C y l i n d r i c a l  c a r t o n s  a r e  m o r e  n e a r l y  l e a k - p r o o f  t h a n  t h e  f i a t  
c a r t o n s .  T h e y  a r e  v e r y  e a s y  t o  f i l l  w i t h  s i r u p - c o v e r e d  f r u i t s ,  a n d  
t h e  t o p s  a r e  e a s i l y  a d j u s t e d .  C a r t o n s  l i k e  K  a n d  L  a r e ,  h o w e v e r ,  
b u l k y  w h e n  n o t  i n  u s e ,  f o r  t h e y  c a n n o t  b e  n e s t e d  l i k e  I  a n d  J .  
B e c a u s e  t h e y  h a v e  a  g r e a t e r  d e p t h  a t  t h e i r  c e n t e r  t h a n  r e c ­
t a n g u l a r  c a r t o n s ,  c y l i n d r i c a l  c a r t o n s  r e q u i r e  m o r e  t i m e  f o r  f r e e z i n g  
a n d  t h a w i n g .  
A l l  t h e s e  c a r t o n s ,  b o t h  r e c t a n g u l a r  a n d  c y l i n d r i c a l ,  c a n  b e  
e a s i l y  l a b e l e d  b y  r e m o v i n g  t h e  w a x  c o a t i n g  f r o m  a  s m a l l  a r e a  b y  
p r e s s i n g  a  h e a t e d  k n i f e  a g a i n s t  t h e  s u r f a c e ,  a n d  o n  t h i s  c l e a r e d  
s p a c e  w r i t i n g  t h e  i d e n t i f y i n g  i n f o r m a t i o n  w i t h  a  p e n c i l .  
G l a s s  j a r s .  G l a s s  c o n t a i n e r s  a r e  n o t  w e l l  a d a p t e d  t o  f r e e z e r  
s t o r a g e - t h e i r  d i s a d v a n t a g e s  g r e a t l y  o u t w e i g h  t h e i r  a d v a n t a g e s .  
T h e y  a r e  d i f f i c u l t  t o  p a c k  i n  t h e  l o c k e r  a n d  m a k e  v e r y  i n e f f i c i e n t  
u s e  o f  l o c k e r  s p a c e .  B r e a k a g e  i s  a  s e r i o u s  h a z a r d - d u r i n g  f r e e z i n g  
b e c a u s e  o f  e x p a n s i o n ,  a n d  d u r i n g  s t o r a g e  b e c a u s e  o f  t h e  b r i t t l e n e s s  
o f  t h e  g l a s s  a t  l o w  t e m p e r a t u r e s .  W h e n  t h e y  a r e  u s e d ,  t h e  c o n t e n t s  
c a n n o t  b e  t a k e n  f r o m  t h e  j a r  u n t i l  t h a w e d ,  a n d  o n e  o f t e n  d e s i r e s  
t o  s t a r t  c o o k i n g  f r o z e n  y e g e t a b l e s  b e f o r e  t h e y  a r e  t h a w e d .  
T i n s .  T i n s  a r e  m o r e  s e r v i c e a b l e  t h a n  g l a s s  c o n t a i n e r s  f o r  f r e e z e r  
s t o r a g e ,  b e c a u s e  t h e y  a r e  n o n b r e a k a b l e ,  b u t  t h e y  a r e  l e s s  d e s i r a b l e  
t h a n  p a p e r  c a r t o n s .  B e i n g  c y l i n d r i c a l ,  t h e y  w a s t e  s o m e  l o c k e r  s p a c e .  
A l s o ,  t h e y  a r e  u n c o m f o r t a b l y  c o l d  t o  h a n d l e  w h e n  f i l l e d  w i t h  f r o z e n  
f r u i t s  o r  v e g e t a b l e s .  T h e y  a r e  d i f f i c u l t  t o  o p e n  a n d  e m p t y ,  e s p e c i a l l y  
w h e n ,  a s  w i t h  v e g e t a b l e s ,  i t  i s  d e s i r e d  t o  r e m o v e  t h e  c o n t e n t s  b e f o r e  
t h e y  a r e  t h a w e d .  
P A C K I N G  F R U I T S  
G e n e r a l  D i r e c t i o n s  
A d d i n g  e i t h e r  s u g a r  o r  s u g a r  s i r u p  t o  t h e  f r u i t  p r e v e n t s  c e r t a i n  
d e s t r u c t i v e  c h a n g e s  i n  f r o z e n  f r u i t s ,  a s  e x p l a i n e d  o n  p a g e s  3  a n d  4 .  
S o l i d  s u g a r  i s  n e v e r  a d d e d  e x c e p t  w h e n  t h e  f r u i t  h a s  e n o u g h  j u i c e  t o  
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dissolve the sugar. The directions which follow call for the kind of 
treatment and density of sirup which have been found in careful 
laboratory tests to give the best results. 
Prepare fruit. Choose high-quality, firm, fully ripened fruit. 
Wash and discard any bruised or hard portions. The fruit should be 
so carefully sorted and washed that it can be eaten as it is when it 
comes from the locker. 
Add sugar or sugar sirup. Add solid sugar or a cold sugar sirup 
to the fruit as recommended in the specific directions for each fruit, 
as indicated below and on page 12. Keep the fruit cold. 
Pack. Pack in leak-proof cartons of either pint or quart size. 
Allow a space of VB inch to ;,.4 inch at the top for expansion dur­
ing freezing. Close carton and let stand in cold place. 
Freeze. Take cartons to freezer locker without delay and have 
them frozen at once. 
Sirup. To prepare sirup for freez ing fruit, use the following 
proportions of sugar and water: 
Thin sirup: 1 cup of sugar and 1;,.4 cups of water. 
Heavy sirup: I cup of sugar and Yz cup of water. 
Stir water and sugar together while heating, until sugar is thoroly 
dissolved. Chill sirup thoroly before adding it to the fruit. 
Specific Directions 
Blackberries and dewberries. Choose fully ripened, uniform 
berries. Wash and sort carefully. Pack in cartons and cover with thin 
sirup. Close cartons and take to locker for freezing. 
Gooseberries, green or ripe.. Select either green or ripe berries. 
Wash and remove stems. Pack into cartons and cover with heavy 
sirup. Close cartons and take to locker. 
Peaches. Select ripe, firm, juicy peaches with a good flavor. 
Plunge into boiling water to loosen skins. Remove and cool in cold 
,,-ater, then peel. To prevent discoloration, keep them under water 
until they are covered with sugar or sirup. 
(a) Sliced. Slice the peaches and add 1 cup of sugar to each 5 
cups of fruit. Mix until the sugar has dissolved in the juice. Fill 
cartons, close, and take to locker. Or, if a more juicy product is 
desired, slice the peaches directly into the carton. Cover with cold thin 
sirup. Close cartons and take to locker. 
(b ) Halves. Pack the halves tightly in the cartons and cover with 
cold thin sirup. Close cartons and take to locker. 
Raspberries. Select ripe, firm, juicy berries. (Any berries that 
seem dry and seedy will be more dry and seedy after freezer storage. 
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F o r  t h i s  r e a s o n ,  b l a c k  r a s p b e r r i e s  a r e  g e n e r a l l y  i n f e r i o r  t o  r e d  a n d  
p u r p l e . )  W a s h  a n d  s o r t  c a r e f u l l y .  D o  n o t  m a s h  o r  c r u s h .  T h e  t h r e e  
f o l l o w i n g  m e t h o d s  a r e  s a t i s f a c t o r y  b u t  t h e  s i r u p  m e t h o d  i s  s u p e r i o r  
a n d  t h e  p l a i n  o n e  l e a s t  s u c c e s s f u l .  
( a )  P l a i n .  F i l l  c a r t o n  w i t h  w h o l e  b e r r i e s ,  c l o s e  c a r t o n  a n d  t a k e  t o  
l o c k e r .  T h i s  m e t h o d  d o e s  n o t  p r e s e r v e  t h e  f l a v o r  a s  w e l l  a s  t h e  t w o  
f o l l o w i n g  m e t h o d s ,  t h o  r a s p b e r r i e s  c a n  b e  m o r e  s u c c e s s f u l l y  f r o z e n  
w i t h o u t  s u g a r  t h a n  c a n  m o s t  k i n d s  o f  f r u i t .  
( b )  W i t h  s u g a r .  A d d  1  c u p  o f  s u g a r  t o  5  c u p s  o f  b e r r i e s .  M i x  
c a r e f u l l y  i n  o r d e r  n o t  t o  m a s h  t h e  b e r r i e s .  F i l l  c a r t o n s ,  c l o s e ,  a n d  t a k e  
t o  l o c k e r .  
( c )  W i t h  t h i n  s i r u p .  P a c k  b e r r i e s  i n  c a r t o n .  C o v e r  w i t h  c o l d  t h i n  
s i r u p .  C l o s e  c a r t o n s  a n d  t a k e  t o  l o c k e r .  T h i s  m e t h o d  g i v e s  a  v e r y  
j u i c y  p r o d u c t ,  b u t  t h e  b e r r i e s  h a v e  a  g o o d  f l a v o r  a n d  a r e  n o t  a s  m a s h e d  
a s  w h e n  s u g a r  i s  a d d e d .  T h e  s i r u p  i s  r e s p o n s i b l e  f o r  t h e  s u p e r i o r i t y  o f  
t h i s  p a c k .  
S t r a w b e r r i e s .  S e l e c t  r i p e ,  f i r m ,  t a r t ,  a n d  b r i g h t - c o l o r e d  b e r r i e s .  
W a s h ,  r e m o v e  s t e m s ,  a n d  s o r t  c a r e f u l l y .  E i t h e r  c r u s h  t h e  b e r r i e s  o r  
l e a v e  t h e m  w h o l e ,  a c c o r d i n g  t o  p e r s o n a l  p r e f e r e n c e .  T h e  c r u s h e d  
b e r r i e s  a r e  p a r t i c u l a r l y  g o o d  f o r  t o p p i n g s  o n  p u d d i n g s  a n d  i c e  c r e a m ,  
a n d  t h e  w h o l e  o n e s  f o r  s a u c e  a n d  s h o r t c a k e .  
( a )  C r u s h e d .  C r u s h  t h e  b e r r i e s  a n d  a d d  1  c u p  o f  s u g a r  t o  e a c h  5  
c u p s  o f  c r u s h e d  b e r r i e s .  M i x  u n t i l  t h e  s u g a r  d i s s o l v e s  i n  t h e  j u i c e .  F i l l  
c a r t o n ,  c l o s e ,  a n d  t a k e  t o  l o c k e r .  ( I f  a  m o r e  j u i c y  p r o d u c t  i s  d e ­
s i r e d ,  f i l l  t h e  c a r t o n  w i t h  c r u s h e d  b e r r i e s  a n d  c o v e r  w i t h  c o l d  t h i n  
s i r u p .  M i x  s i r u p  w i t h  b e r r i e s ,  c l o s e  c a r t o n s ,  a n d  t a k e  t o  l o c k e r . )  
( b )  W h o l e .  P a c k  w h o l e  b e r r i e s  i n  c a r t o n .  C o v e r  w i t h  t h i n  s i r u p .  
C l o s e  c a r t o n s  a n d  t a k e  t o  l o c k e r .  
C h e r r i e s .  S e l e c t  f i r m ,  r i p e  f r u i t .  W a s h ,  r e m o v e  s t e m s ,  a n d  
d i s c a r d  t h e  b r u i s e d  o r  i n j u r e d  c h e r r i e s .  P a c k  i n  c a r t o n  a n d  c o v e r  
w i t h  t h i n  s i r u p .  C l o s e  c a r t o n s  a n d  t a k e  t o  l o c k e r .  
S U M M A R Y  O F  S I R U P  D I R E C T I O N S  F  O R  P A C K I N G  F R U I T S  
B l a c k b e r r i e s  a n d  d e w b e r r i e s ,  w h o l e .  C o v e r  w i t h  c o l d  t h i n  s i r u p .  

G o o s e b e r r i e s ,  w h o l e .  C o v e r  w i t h  c o l d  h e a v y  s i r u p .  

P e a c h e s ,  s l i c e d .  M i x  1  c  s u g a r  w i t h  5  c  f r u i t ;  o r  ( b e t t e r )  c o v e r  w i t h  c o l d  

t h i n  s i r u p .  
P e a c h e s ,  h a l v e s .  C o v e r  w i t h  t h i n  s i r u p .  
R a s p b e r r i e s ,  w h o l e .  P l a i n ;  o r  ( b e t t e r )  m i x  1  c  s u g a r  w i t h  5  c  f r u i t ;  o r  ( b e s t )  
c o v e r  f r u i t  w i t h  c o l d  t h i n  s i r u p .  
S t r a w b e r r i e s ,  c r u s h e d .  M i x  1  c  s u g a r  w i t h  5  c  f r u i t ;  o r  c o v e r  w i t h  c o l d  t h i n  
s i r u p .  
S t r a w b e r r i e s ,  w h o l e .  C o v e r  w i t h  c o l d  t h i n  s i r u p .  
C h e r r i e s ,  s w e e t  o r  s o u r ,  w h o l e .  C o v e r  w i t h  c o l d  t h i n  s i r u p .  
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PACKING VEGETABLES 
General Directions 
If the directions given for the blanching of each vegetable are care­
fully followed, vegetables can be frozen successfully, and the unde­
sirable enzyme changes mentioned on page 3 can be avoided. The 
proper blanching temperature will be assured if the quantities of 
boiling water and of vegetable (at room temperature) are used as indi­
cated in the following directions. But if more vegetable or less water is 
used the water will be too cool. The same will be true if the water is 
not actually boiling when the vegetable is added or if the vegetable has 
been in the refrigerator. 
A metal rack to fit the kettle, as shown below, is very useful for 
blanching vegetables. The vegetable is placed in the rack, which is 
lowered into the rapidly boiling water and held there for several 
minutes, then removed, and cooled as quickly as possible. 
A large quantity of water is necessary for a small amount of 
vegetable, in order that the temperature of the water will stay near 
boiling while the vegetables are in it. The water should be in a vigor­
ous rolling boil before the vegetable is put in, and the same water can 
be used several times if it is allowed to come to a boil between lots. 
The amount of water and the length of blanch varies with different 
vegetables because the enzymes in some vegetables are destroyed more 
easily than in others. At the end of the specified time, the vegetable 
is removed from the hot water and cooled as quickly and thoroly as 
For blanching vegetables a metal rack that fits the kettle is very useful. 
Note large size of kettle in relation to quantity of vegetable. Vigorously 
boiling water, and a lot of it, is necessary for successful blanching. 
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p o s s i b l e  b y  p l u n g i n g  t h e  b a s k e t  i n t o  a  v e s s e l  o f  c o l d  w a t e r .  T h e  
t e m p e r a t u r e  o f  t h e  v e g e t a b l e  s h o u l d  b e  l o w e r e d  t o  t h a t  o f  t h e  r o o m  o r  
l e s s  i n  a  f e w  m i n u t e s  a f t e r  r e m o v a l  f r o m  t h e  h o t  w a t e r .  T h e  v e g e t a b l e  
i s  a l l o w e d  t o  d r a i n  u n t i l  i t  i s  f r e e  f r o m  a d h e r i n g  w a t e r ,  a n d  t h e n  i s  
p a c k e d  i n  s u i t a b l e  c a r t o n s .  
V e g e t a b l e s  s h o u l d  p r e f e r a b l y  b e  p a c k e d  d r y .  S o m e  h a v e  r e c o m ­
m e n d e d  t h a t  t h e y  b e  c o v e r e d  w i t h  a  2 - p e r c e n t  s a l t  s o l u t i o n ,  a s  t h i s  b r i n e  
p r e v e n t s  d r y i n g  o u t  o f  t h e  p r o d u c t  d u r i n g  s t o r a g e .  B u t  i t s  u s e  i s  n o t  
r e c o m m e n d e d  i n  t h i s  c i r c u l a r  b e c a u s e  i t  p r o d u c e s  a n  u n d e s i r a b l e  
t e x t u r e  a n d  f l a v o r  i n  t h e  v e g e t a b l e .  W h e n  t h e  v e g e t a b l e  i s  f r o z e n  i n  
b r i n e ,  i t  h a s  t o  b e  s t o r e d  i n  a  l e a k - p r o o f  c a r t o n ,  f r o m  w h i c h  i t  u s u a l l y  
i s  v e r y  d i f f i c u l t  t o  r e m o v e  t h e  f r o z e n  p r o d u c t .  F u r t h e r m o r e  t h a w i n g  
i s  v e r y  s l o w  a f t e r w a r d .  A s  s o o n  a s  e a c h  c a r t o n  i s  f i l l e d ,  i t  s h o u l d  b e  
p u t  i n  a  c o l d  p l a c e ,  i n  a  r e f r i g e r a t o r  i f  p o s s i b l e .  W h e n  a l l  t h e  p r o d u c t  
i s  p a c k a g e d ,  i t  s h o u l d  b e  h u r r i e d  t o  t h e  s t o r a g e  l o c k e r  f o r  f r e e z i n g .  
P r e p a r e  v e g e t a b l e s .  U s e  f r e s h ,  s u c c u l e n t  v e g e t a b l e s  w h i c h  h a v e  
b e e n  h a r v e s t e d  a t  t h e  b e s t  s t a g e  o f  m a t u r i t y .  W a s h  t h o r o l y  a n d  p r e ­
p a r e  a c c o r d i n g  t o  t h e  s p e c i f i c  d i r e c t i o n s  f o r  e a c h  Y e g e t a b l e ,  g i v e n  
b e l o w  a n d  o n  p a g e s  1 5 - 1 6 .  
B l a n c h .  P l a c e  t h e  v e g e t a b l e  i n  a  c o n t a i n e r ,  s u c h  a s  a  m e t a l  
b a s k e t ,  t h r u  w h i c h  t h e  w a t e r  c a n  f l o w  e a s i l y .  D r o p  v e g e t a b l e  i n t o  
s p e c i f i e d  a m o u n t  o f  b o i l i n g  w a t e r  a n d  b e g i n  t o  c o u n t  t i m e  a t  o n c e .  
K e e p  t h e  k e t t l e  o v e r  t h e  f i r e  w h i l e  t h e  b a s k e t  o f  v e g e t a b l e  i s  i n  t h e  
w a t e r  f o r  t h e  n u m b e r  o f  m i n u t e s  s p e c i f i e d .  R e m o v e  b a s k e t  a n d  
v e g e t a b l e  f r o m  t h e  h o t  w a t e r  a n d  d i p  a t  o n c e  i n t o  c o l d  w a t e r .  
P a c k .  A f t e r  t h e  v e g e t a b l e  h a s  b e e n  q u i c k l y  c o o l e d ,  d r a i n  
t h o r o l y  a n d  p a c k  t i g h t l y  i n  c o n t a i n e r s ,  e i t h e r  p i n t  o r  q u a r t  s i z e .  
F r e e z e .  T a k e  t h e  c o n t a i n e r s  t o  t h e  s t o r a g e  l o c k e r  a s  s o o n  a s  
p o s s i b l e ,  a n d  h a v e  t h e m  f r o z e n  q u i c k l y .  
S p e c i f i c  D i r e c t i o n s  
A s p a r a g u s .  U s e  f r e s h l y  c u t ,  s u c c u l e n t  a s p a r a g u s .  D i s c a r d  a l l  
l a r g e  s t a l k s  a n d  a n y  o t h e r s  w h i c h  s e e m  t o u g h .  ( H e a t  p e n e t r a t e s  t h e  
l a r g e  s t a l k s  t o o  u n e v e n l y  f o r  s a t i s f a c t o r y  r e s u l t s . )  W a s h  t h o r o l y .  C u t  
t h e  t i p s  i n t o  l e n g t h s  t o  f i t  t h e  c a r t o n s  ( 4  t o  5  i n c h e s  l o n g ) ,  o r  c u t  t h e m  
i n t o  p i e c e s  1  i n c h  l o n g .  B l a n c h  1  q u a r t  o f  a s p a r a g u s  i n  6  q u a r t s  o f  
w a t e r  f o r  3  m i n u t e s .  R e m o v e  f r o m  t h e  h o t  w a t e r ,  c o o l  q u i c k l y  i n  c o l d  
w a t e r ,  d r a i n  t h o r o l y ,  a n d  p a c k  i n  a i r - t i g h t  c a r t o n s .  S e a l  c a r t o n s  a n d  
t a k e  t o  l o c k e r .  
C o r n - o f f - t h e - c o b .  U s e  f r e s h l y  p i c k e d  s w e e t  c o r n  i n  t h e  m i l k  s t a g e .  
R e m o v e  h u s k  a n d  s i l k ,  u s i n g  a  s t i f f  b r u s h  t o  r e m o v e  t h e  s i l k  i f  n e c e s ­
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sary. Blanch 8 medium-size ears in 4 quarts of water fo r 8 minutes. 
Remove from water and cool thoroly in cold water. Cut corn from cob 
and pack in containers. Seal containers and take to locker. 
Corn-on~the-cob. Prepare and blanch t he ears as fo r corn-off­
the-cob. Cool and drain. Seal ears in cellophane bags or wrap t ightly 
in moisture-proof paper. (This method is not recommended for gen­
eral use, because the ears are bulky and occupy excessive space in the 
locker. Furthermore the cob thaws slowly during cooking and makes 
it difficult to cook the corn to the proper degree.) 
(Table 1) 

QUANTITIES OF VEGETABLES TO BLANCH AT ONE TIME TO 

INSURE GOOD KEEPING 

QUANTITY OFQUANTITY OF TIME INVEGETABLE BOILING
VEGETABLE WATERWATER 
Asparagus minutes 
4- to 6-inch tips or l-inch pieces 
from medium-size stalks .. .... 1 qt. 6 qt. 3 
Corn-on-the-cob ........... . .... . 8 medium- 4 qt. 8 
size ears 
Lima beans, hulled . . . . .... . . ..... 1 qt. 4 qt. 3 
P eas, hulled . .... . . ... . . . . . . . . .. . 1 qt. 4 qt. 1 
Snap beans 
l-inch pieces, shredded or whole .. 1 qt. 4 qt. 3 
Soybeans in pods . .. .... .. .. . . .... lIb. 131 qt. 5 
Spinach, whole leaf and stalk . ... . . lIb. 3 qt. 1 
Lima beans. Use fresh green lima beans that are of even ma­
turity. Hull and wash. Blanch 1 quart of beans in 4 quarts of boiling 
water for 3 minutes. Remove beans, cool in cold water, and drain 
thoroly. Pack in containers and seal. Take to locker for freezing. 
Peas. Select sweet, tender peas of even matur ity. Hull and 
wash. Blanch 1 quart of peas in 4 quarts of boiling water for 1 minute. 
Remove from hot water, cool in cold water quickly. Drain thoroly and 
pack in cartons. Seal cartons and take to locker. 
Snap beans. Select young tender beans that do not have well 
developed strings. Wash and remove stems. Cut into pieces 1 inch 
long, or shred, or leave whole if very young beans 2 to 3 inches long 
are used. Blanch 1 quart of beans in 4 quarts of boiling water for 3 
minutes . Remove beans from boiling water, cool quickly in cold water, 
and drain thoroly. Pack into cartons, seal, and take to locker. 
If Kentucky Wonder beans are used for freezing, pick them when 
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4  t o  5  i n c h e s  l o n g .  A t  t h i s  s t a g e  o f  m a t u r i t y  t h e y  a r e  v e r y  t e n d e r  a n d  
d o  n o t  h a v e  t o u g h  s t r i n g s .  
S o y b e a n s .  C h o o s e  a  l a r g e  e d i b l e  t y p e  o f  g r e e n  s o y b e a n  a n d  p i c k  
w h e n  t h e  p o d s  a r e  w e l l  f i l l e d  a n d  b r i g h t  g r e e n .  T o  h u l l  t h e  b e a n s ,  
c o v e r  t h e  p o d s  w i t h  b o i l i n g  w a t e r  ( 1  Y z  q u a r t s  f o r  e a c h  p o u n d  o f  b e a n s )  
f o r  5  m i n u t e s .  K e e p  t h e  b e a n s  o v e r  t h e  h e a t  d u r i n g  t h i s  5 - m i n u t e  
p e r i o d .  D r a i n  a n d  c o o l  t h o r o l y  i n  c o l d  w a t e r .  
S o y b e a n s  a r e  h u l l e d  d i f f e r e n t l y  f r o m  p e a s  o r  l i m a  b e a n s .  H o l d  t h e  
p o d  w i t h  b o t h  h a n d s  o v e r  t h e  c o n t a i n e r  w h i c h  i s  t o  r e c e i v e  t h e  b e a n s .  
W i t h  o n e  m o t i o n  b r e a k  t h e  p o d  a c r o s s  t h e  m i d d l e  a n d  s q u e e z e  o u t  t h e  
b e a n s .  T h e  b e a n s  n e e d  n o  f u r t h e r  b l a n c h i n g  t r e a t m e n t ,  f o r  t h e  h e a t i n g  
i n  t h e  p o d s  i s  s u f f i c i e n t .  W a s h  a n d  d r a i n .  P a c k  i n  c a r t o n ,  s e a l ,  a n d  
t a k e  t o  l o c k e r .  
S p i n a c h .  U s e  t e n d e r ,  c r i s p  s p i n a c h .  W a s h  v e r y  t h o r o l y  a n d  
r e m o v e  t o u g h  s t e m s .  B l a n c h  1  p o u n d  o f  s p i n a c h  i n  3  q u a r t s  o f  b o i l i n g  
w a t e r  f o r  1  m i n u t e .  R e m o v e  s p i n a c h  f r o m  h o t  w a t e r ,  c o o l  q u i c k l y  i n  
c o l d  w a t e r ,  a n d  d r a i n  v e r y  w e l l .  B e  c a r e f u l  a t  a l l  t i m e s  n o t  t o  b r e a k  t h e  
l e a v e s .  P a c k  i n  a  l e a k - p r o o f  c a r t o n ,  b e c a u s e  n o t  a l l  t h e  w a t e r  c a n  b e  
r e m o v e d  b y  d r a i n i n g .  S e a l  c a r t o n  a n d  t a k e  t o  l o c k e r .  
U S I N G  F R O Z E N  F R U I T S  A N D  V E G E T A B L E S  
L i k e  f r e s h  f o o d s ,  f r o z e n  f o o d s  s h o u l d  b e  c o o k e d  o r  u s e d  q u i c k l y  
a f t e r  t h e y  a r e  t a k e n  o u t  o f  f r e e z e r  s t o r a g e .  O t h e r w i s e  t h e  b a c t e r i a  
t h a t  h a v e  s u r v i v e d  t h e  l o w  t e m p e r a t u r e  o f  t h e  s t o r a g e  l o c k e r  w i l l  
m u l t i p l y  a n d  c a u s e  r a p i d  d e t e r i o r a t i o n  o f  t h e  p l a n t  t i s s u e .  
R e m o v i n g  f r o m  l o c k e r .  T a k e  o n l y  a  f e w  c o n t a i n e r s  o f  f r o z e n  
f r u i t s  o r  v e g e t a b l e s  f r o m  t h e  s t o r a g e  l o c k e r  a t  o n e  t i m e ,  u n l e s s  t h e r e  
i s  r e f r i g e r a t i o n  a t  h o m e  t h a t  w i l l  k e e p  t h e  p r o d u c t s  f r o z e n .  E v e n  t h e  
f r e e z i n g  c o m p a r t m e n t  o f  a  m e c h a n i c a l  r e f r i g e r a t o r  d o e s  n o t  m a i n t a i n  
a  l o w  e n o u g h  t e m p e r a t u r e  f o r  l o n g  s t o r a g e ,  a s  i t  i s  s e l d o m  b e l o w  2 0 °  F .  
G u a r d  a g a i n s t  f r o z e n  f o o d s  t h a w i n g  w h i l e  i n  t r a n s i t  b e t w e e n  l o c k e r  
a n d  p l a c e  o f  u s e .  T h e  t r i p  s~lOuld b e  m a d e  i n  a s  s h o r t  a  t i m e  a s  p o s ­
s i b l e  a n d ,  e s p e c i a l l y  i n  h o t  w e a t h e r ,  t h e  c a r t o n s  s h o u l d  b e  w r a p p e d  w i t h  
p a p e r  o r  o t h e r  s u i t a b l e  c o v e r i n g  t o  i n s u l a t e  t h e m  f r o m  t h e  h e a t .  
T h a w i n g  f r o z e n  f r u i t s .  F r o z e n  f r u i t s  s h o u l d  b e  t h a w e d  b e f o r e  
t h e y  a r e  u s e d ,  b u t  t h e y  s h o u l d  b e  s e r v e d  w h i l e  t h e y  a r e  s t i l l  v e r y  
c o l d  i f  t h e y  a r e  n o t  t o  b e  c o o k e d .  I f  a l l o w e d  t o  s t a n d  a f t e r  t h e y  a r e  
t h a w e d ,  t h e y  v e r y  r a p i d l y  b e c o m e  o v e r s o f t .  
T h e  r e f r i g e r a t o r  i s  a  b e t t e r  p l a c e  t o  t h a w  f r u i t  t h a n  t h e  r o o m .  T h e  
t i m e  n e c e s s a r y  f o r  t h a w i n g  d e p e n d s  u p o n  t h e  s i z e  o f  t h e  c a r t o n  a n d  t h e  
t e m p e r a t u r e  a t  w h i c h  t h e  t h a w i n g  i s  d o n e .  I f  l e f t  i n  a  r e f r i g e r a t o r  
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overnight, fruit will soften slowly and evenly and still remain very 
cold. If thawed more quickly in a warm room, the fruit will soften in 
two to four hours but the outer portion will become warm while the 
center is still very cold and even frozen. 
Fruits should not be removed from the cartons until they are ready 
to be used. This precaution is especially necessary with peaches, for 
frozen peaches, like fresh ones, darken very quickly when exposed to 
air. The light, attractive color will remain for only a short time after 
the carton has been opened. 
Using frozen fru its. Frozen fruits can be served in as many 
different ways as fresh fruits. They are especially good as sauce, on 
shortcakes, and for toppings on puddings and ice creams. They have 
a fresh-fruit color and flavor when they are baked in pies or cobblers. 
Cooking frozen vegetables. Frozen vegetables are cooked in the 
same way as fresh vegetables but for a shorter time. They may be 
kept frozen until the cooking commences, or they may be allowed to 
thaw partially before they are cooked. They should never be allowed 
to become warm slowly, for undesirable changes are likely to occur in 
flavor and texture. In general, it is best to keep vegetables frozen 
until they are to be cooked. Corn-on-the-cob is an exception-it should 
be thawed, cob as well as kernels-before cooking is started. If the 
whole ear is thawed before it is put into boiling water, the cob will be 
thoroly heated without the kernels being overcooked. 
Use a pan with a tightly fitting cover for cooking frozen vegetables. 
Only a little water is needed. For a pint carton of vegetables use Yz to 
~ cup of salted water, and for the quart size use 1 to 114 cups of 
water (see Table 2). The larger amounts of water are for vegetables 
that require longer cooking periods. 
Have the water boiling when the vegetable is put into it. As soon 
as the solid mass is partially thawed, take a fork and break it into 
smaller pieces, in order to let the water circulate more freely thru it. 
When the vegetable is completely thawed and the water is boiling again, 
start timing the cooking period. Boil the vegetables for the number of 
minutes specified in Table 2. 
Be careful not to overcook fro zen vegetables, for they easily become 
soft. Asparagus, corn, and spinach become tender with 2 to 4 minutes 
of boiling. Peas require 5 minutes. Beans need 8 to 15 minutes. These 
various cooking periods will leave the vegetables with a bright color 
and good texture and flavor. 
A well-covered pan should be used for cooking frozen vegetables, 
so the vegetable will not boil dry. Salt the water before putting the 
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( T a b l e  2 )  
C O O K I N G  T I M E S  F O R  F R O Z E N  V E G E T A B L E S  
Q U A N T I T Y  O F  W A T E R  
L E N G T H  O F  
V E G E T A B L E  
P E R  P I N T  C A R T O N  B O I L I N G  
c u p s  m i n u t e s  
A s p a r a g u s  .  .  .  . . . . . . .  . . . . . . . . . . . . .  .  
~ 
2  t o  4  

C o r n - o f f - t h e - c o b  .  . . . . . . .  .  .  .  . . . . .  .  .  .  
~ 
2  t o  4  

C o r n - o n - t h e - c o b  . . . . .  . .  . . . .  . . . . . .  .  .  
1  ( f o r  6  c o b s )  
6  

L i m a  b e a n s . . . . . . . . . . . . . . . . . . . . . .  .  
%  
1 2  t o  1 5  





S n a p  b e a n s . . . . . . . . . . . . . . . . . . . . . .  .  
%  
8  t o  1 0  

S o y b e a n s . . . . . . . . . . . . . . . . . . . . . . . .  .  
%  
1 0  

S p i n a c h . . . . . . . . . . . .  . . . . . . . . . . . . .  .  
~ 
2  t o  4  

v e g e t a b l e  i n  i t .  W h e n  t h e  v e g e t a b l e  i s  t e n d e r ,  s e a s o n  i t  w i t h  b u t t e r  o r  
i n  a n y  d e s i r e d  m a n n e r  a n d  s e r v e .  
I t  i s  a  g o o d  p l a n  t o  r e g u l a t e  t h e  h e a t  u n d e r  t h e  p a n  s o  t h a t  o n l y  a  
v e r y  l i t t l e  w a t e r  w i l l  b e  l e f t  a t  t h e  e n d  o f  t h e  c o o k i n g  p e r i o d  a n d  h e n c e  
w i l l  n o t  n e e d  t o  b e  d r a i n e d  o f f .  I f  w a t e r  i s  d r a i n e d  o f f ,  v a l u a b l e  
v i t a m i n s  a n d  m i n e r a l s ,  a s  w e l l  a s  f l a v o r ,  w i l l  b e  l o s t  w i t h  i t .  
N U T R I T I V E  V A L U E  
P r o p e r l y  f r o z e n  f r u i t s  a n d  v e g e t a b l e s  h a v e  m o s t  o f  t h e  n u t r i t i v e  
q u a l i t i e s  o f  f r e s h  f r u i t s  a n d  v e g e t a b l e s  t h a t  w e r e  t r e a t e d  s i m i l a r l y  
p r e v i o u s  t o  f r e e z i n g .  S u c h  l o s s e s  i n  m i n e r a l s  a n d  v i t a m i n s  a s  h a v e  
b e e n  f o u n d  t o  o c c u r  i n  f r o z e n  f o o d s  a r e  d u e ,  n o t  w h o l l y  t o  f r e e z i n g ,  
b u t  t o  t h e  d i s s o l v i n g  o u t  o f  t h e s e  n u t r i e n t s  b y  t h e  b l a n c h i n g  w a t e r  o r  
b y  t h e  w a t e r  u s e d  w h e n  t h e  f o o d s  a r e  f i n a l l y  c o o k e d  f o r  t h e  t a b l e .  O f  
c o u r s e  s i m i l a r  l o s s e s  o c c u r  i n  t h e  c o o k i n g  o f  v e g e t a b l e s  t h a t  h a v e  n e v e r  
b e e n  f r o z e n ;  a n d  t h e  v i t a m i n  c o n t e n t  o f  f r e s h  p r o d u c e  i s  o f t e n  
r e d u c e d  w h i l e  i t  i s  b e i n g  m a r k e t e d .  
I n  p r o p e r l y  f r o z e n  p r o d u c t s ,  v e r y  l i t t l e  o f  v i t a m i n  A  s e e m s  t o  b e  
l o s t ;  t h e  B  v i t a m i n s  a r e  l o s t  i n  v a r y i n g  d e g r e e ,  d e p e n d i n g  u p o n  t h e  
a m o u n t  o f  b l a n c h i n g .  
T h e  a m o u n t  o f  v i t a m i n  C  w h i c h  s u r v i v e s  f r e e z i n g  i s  v a r i a b l e ,  f i r s t  
o f  a l l  b e c a u s e  t h e r e  i s  l i t t l e  r e g u l a r i t y  i n  t h e  a m o u n t  p r e s e n t  b e f  o r e  t h e  
f o o d  w a s  f r o z e n ,  o w i n g  t o  v a r y i n g  c o n d i t i o n s  o f  h a r v e s t i n g ,  t r a n s p o r t ­
i n g ,  a n d  b l a n c h i n g .  I f  t h e  v e g e t a b l e  w a s  u n d e r b l a n c h e d ,  v i t a m i n  C  w i l l  
b e  d e s t r o y e d  b y  o x i d i z i n g  e n z y m e s  d u r i n g  f r e e z e r  s t o r a g e .  
L o s s  o f  v i t a m i n  C  f r o m  v e g e t a b l e s ,  d u e  t o  t h a w i n g  a n d  c o o k i n g ,  
c a n  b e  r e d u c e d  t o  a  m i n i m u m  b y  c o o k i n g  t h e  v e g e t a b l e  w i t h o u t  f i r s t  
t h a w i n g  i t  a n d  b y  s e r v i n g  a l l  t h e  w a t e r  l e f t  o n  i t  a f t e r  i t  i s  c o o k e d .  
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A LIST OF FREEZER STORAGE PLANTS IN ILLINOISl 
Estimated E stima ted 
County City number of County City number of 
lockers lcckers 
Bond .. ....... . . .. Greenville ........ . 400 Iroquois .... .... .. 'vVatseka ......... . 350 
Boone .. . .. .... . .. Belvidere ......... . 354 Gilman .. . ........ . 100 
Bureau ........ . .. Princeton ......... . 750 Cissna Park ...... . 
Walnut .......... . 350 Clifton .. 
Tiskilwa ... . . .. .. . . 300 Sheldon . .. . ...... . 260 
Sheffield. 350 J o Daviess . . ...... \Varren ..... ..... . 200 
Manlius .. . 250 Stockton . . ...... . . 300 
Carroll ... . Lana rk . .......... . 350 Ka ne .. .. .. ... .. .. Batavia (2 plants) . . 
Milledgeville . ... . . . Hampshire ... .. .. . 
Chadwick ..... ... . Aurora ........... . 
Champaign .. . . . .. Champaign Ka nka kee ........ Kankakee ....... . . 
(2 plants) . . . . . .. 1185 Manteno . .. ..... . . 
Ivesdale..... . ..... 
H omer. . ... .. 
240 
200 
Kenda ll ... . ...... yorkville.... .. . . . . 
Newark . . . . . . . . . .. 
350 
270 
Longview. . . . . . . 100 Plattville . . . . . . . . . . 120 
Christian . .... . . . . Taylorville. 250 Knox ........ .... Oneida. . . . . . . . . . .. 400 
Cook . .. ...... . ... Ba rrington . . . . . . .. 
Des Pla ines. . . . . . . . 
350 
300 
Galesburg. . . . . . . .. 
Knoxville. . . . . . . . .. 
300 
300 
Chicago H eights 
(2 plants) . . . . . . . 875 
Yates City......... 
Abingdon ...... .. " 
300 
250 
DeKalb. . D eKalb . . . . . . . . . .. 500 La ke .... . ........ Fox Lake. .. . ... . .. 200 
Sycamore. . . . . . . . .. 300 Antioch . . . . . . . . . . . 150 
\Vaterman. . . . . . . .. 204 Mundelein . .. . . .. .. 300 
Genoa . . . ......... 
Somonauk. . . . . . . .. 





LaSalle ...... . .... Ottawa . . ....... ... 
Marseilles. . . . . . . . . 
Grand Ridge.. . . . .. 





De\Yitt . . ...... . . . Farmer City . . . . . . . 315 Mendota . . . . . . . . . . 520 
Clinton .......... . Earlville. . . . . . . . . .. 300 
Douglas ....... .. . Tuscola . . . . . . . . . . . 4382 Cedar Point . . . . . .. 250 
N ewman ... . Serena3 ••• • ••.• ••.. 
Arcola ... . .... . .. . 
DuPage . .... ... . . Wheaton . . . . . . . . .. 560 
Lee ... ... .... .. .. Amboy . . . . . . . . . . . . 
Dixon..... .. . . . . .. 
320 
525 
Naperville.. . . 500 Ashton .. .. . . . . . . . . 250 
Ford ............. Paxton. . . . . . . 
Gibson City . . 
M elvin. ..... . . 





Livingston ........ Pontiac . . . . . . . . . . . 
Dwight... . ... . . . . 
Fairbury. . . . . . . . .. 





Fulton . ...... .. .. Canton. . . . . . . . . 
Lewistown. . . . . . . .. 
Farmington.. .. 





Logan ........... . Lincoln . . . . . . . . . .. 
Chestnut. .. ...... . 
Mt. Pulaski .... . 
New Holland .... . . 
456 
Hancock . .. . . ... . Carthage. . . . . . . . . . 
Hamilton . . . . . . . 
Hamilton (see Franklin-Hamilton) 
Henderson . ..... .. Stronghurst. . . . . 
Henry ... .. ... . .. . Cambridge . . . . . . .. 






Atlanta ... .. ..... . 
Macon ...... . . ... D ecatur . .. : . . . . . .. 
Maroa . ......... .. 
Madison .. ...... . . Alton . . . . . . . . . . . .. 





Geneseo. . . . . . . . . .. 500 Marshall-Putnam . . Henry . . ....... .. . 465 
Atkinson . . . . . . . . .. 200 Toluca . . .... . ..... 320 
Annawan. . . . . . . . .. 200 Wenona. . ...... . . . 220 
lList compiled by H. G. Russell. Associate in Animal Husbandry Extension. 

2Capacity of plant. 

aNot yet constructed (July. 1940) . 

2 0  
C I R C U L A R  N o .  5 1 0  

A  L I S T  O F  F R E E Z E R  S T O R A G E  P L A N T S  I N  I L L I N O I S  ( C o n c l u d e d )  

E s t i m a t e d  
C o u n t y  
C i t y  
n u m b e r  0 /  
l o c k e r s  
M c D o n o u g h  .  . .  . . . 	M a c o m b  . .  

B u s h n e l l .  .  .  .  .  .  .  .  . .  2 0 0  

M c L e a n  .  . . .  . . .  . .  .  B l o o m i n g t o n .  .  .  .  .  . .  6 8 0  

G r i d l e y .  .  .  .  .  .  .  .  .  . .  2 0 0  

L e R o y . .  . . . . . . . .  . .  2 5 0  

C o l f a x .  .  .  . . . . . . . . .  3 0 0  

S a y b r o o k .  .  .  .  .  .  .  .  . .  2 0 0  

C h e n o a  . . .  . . .  .  .  . .  .  

M e r c e r  . . . . . . . . . . .  A l e d o .  .  .  .  .  .  .  .  .  .  .  . .  4 5 5  

V i o l a .  .  .  .  .  . . . . . . . .  2 2 5  

A l e x i s . . . . .  .  . . .  .  .  .  .  2 6 0  

M o n t g o m e r y . . . . . . H i l l s b o r o  .  .  .  .  .  .  .  .  . .  2 0 5  

H a r v e l . .  . . . .  . . . .  . .  2 0 0  

M o r g a n  . . . . . . .  . . . J a c k s o n v i l l e .  .  .  .  .  . .  2 5 0  

W a v e r l y .  .  .  .  .  .  .  .  .  . .  3 4 0  

M o u t r i e  . . . . . .  . . . .  A r t h u r  . . . .  . . .  . . . .  .  
O g l e  . . . . . . . . . . . . . O r e g o n .  .  .  .  .  .  .  .  .  .  . .  3 0 0  

P o l o .  . . . . . .  . . . . . .  .  3 0 0  

R o c h e l l e .  .  .  .  .  .  .  .  .  . .  4 2 5  

P i a t t  . .  . . . . . . . . . . .  M o n t i c e l l o .  .  .  .  .  .  .  . .  3 3 3  

A t w o o d .  .  .  .  . . . . .  . .  2 0 0  

C i s c o .  .  .  .  .  .  .  .  .  .  .  . .  1 2 0  

P u t n a m  ( s e e  M a r s h a l l - P u t n a m )  

R i c h l a n d  . . . . . . . . . O l n e y .  .  .  .  .  .  .  .  .  .  .  . .  1 9 2  

R o c k  I s l a n d . . . . . .  . P o r t  B y r o n  .  .  .  .  .  .  .  .  3 8 4  

C o a l  V a l l e y . .  .  .  .  .  . .  3 5 0  

S t .  C l a i r . . . . . . . . . . B e l l e v i l l e .  .  .  .  .  .  .  .  .  .  7 5  

S a l i n e . . . . . . . . . .  . . H a r r i s b u r g .  .  .  .  .  .  . .  3 0 0  

E s t i m a t e d  
C o u n t y  C i t y  n u m b e r  o f  
l o c k e r s  
S a n g a m o n  . .  . .  . . . .  S p r i n g f i e l d  . . . . . . . .  .  
I l l i o p o l i s  .  . . . . .  . .  .  .  
P a w n e e  .  .  .  . . . . . . .  .  
S c o t t .  . . . . .  . . . . . . .  B l u f f s . .  .  .  .  .  .  .  .  .  .  .  .  1 5 0  

S h e l b y  . . . . . . . . .  . .  M o w e a q u a .  .  .  .  .  .  .  .  1 5 0  

S h e l b y v i l l e  .  . .  . . . .  .  

S t a r k  . . . . . . .  . . . . .  B r a d f o r d .  .  .  .  .  .  .  .  . .  3 2 5  

T o u l o n . . . . .  . .  . . .  . .  3 2 5  

S t e p h e n s o n  . . . . . . . F r e e p o r t .  .  .  .  .  .  .  .  .  .  5 4 8  

L e n a . . . . .  .  . .  . .  . . .  3 1 5  

T a z e w e l l  . . . . . . . . . . M o r t o n .  .  .  .  .  .  .  .  .  . .  3 0 0  

M i n i e r  .  .  .  . . . . . . .  . .  3 7 2  

P e k i n  .  . . .  .  . . . .  . .  . .  5 0 0  

V e r m i l i o n  . . . . . . . . . D a n v i l l e .  .  .  .  .  .  .  .  .  . .  1 0 0 0  

W a r r e n  . .  . . . . .  .  . . . L i t t l e  y o r k . . . .  .  . .  .  1 5 0  

R o s e v i l l e .  .  .  .  .  .  .  .  .  .  2 5 0  

M o n m o u t h .  .  .  .  .  .  . .  4 0 0  

W h i t e  .  . . .  . .  . . . . .  . C a r m i  .  • . . . . . . . .  .  .  2 8 0  

W h i t e s i d e  . . . . .  .  . .  .  M o r r i s o n  .  . . .  .  . . . .  .  
S t e r l i n g  ( 2  p l a n t s )  . .  
P r o p h e t s t o w n  
( 2  p l a n t s )  . . . . . .  .  

E r i e  .  . . . . . . . .  .  . . .  .  

W i l l  . . . . . . . . . . . . . . J o l i e t .  .  .  .  .  .  .  .  .  .  .  . .  6 0 0  

W i l m i n g t o n .  . . .  .  . . .  2 0 0  

P e o t o n e .  .  .  .  .  .  .  .  .  . .  3 2 0  

\  V i  n  n e  b a g o .  .  .  . . . .  R o c k f o r d  

( 2  p l a n t s )  .  .  .  .  .  . .  2 0 0  

v V o o d f o r d  . . . . .  . . . . E I  P a s o .  .  .  .  .  .  .  .  .  .  .  2 2 5  

M i n o n k  .  . . . . . . . . . .  2 5 0  

F R E E Z E R  S T O R A G E  L O C K E R S  a f f o r d  f a r m  p e o p l e  a n d  o t h e r s  w i t h  
h o m e  g a r d e n s  a  n e w  a n d  e x c e l l e n t  m e t h o d  o f  p r e s e r v i n g  f r u i t s  a n d  v e g '  
e t a b l e s .  M a n y  I l l i n o i s  c o m m u n i t i e s  n o w  h a v e  t h e  s e r v i c e  o f  t h e s e  l o c k e r s .  
A n y o n e  u n d e r t a k i n g  t o  u s e  t h i s  n e w  m e t h o d  m u s t  l e a r n  s o m e  n e w  t e c h n i c s ,  
m u s t  b e  v e r y  d i s c r i m i n a t i n g  i n  t h e  s e l e c t i o n  o f  v a r i e t i e s  o f  f r u i t s  a n d  v e g ,  
e t a b l e s  f o r  p r e s e r v i n g ,  a n d  m u s t  g i v e  m o r e  a t t e n t i o n  t o  q u a l i t y .  T h e  f o o d s  
w i l l  r e t a i n  m o s t  o f  t h e i r  o r i g i n a l  f r e s h  q u a l i t i e s .  F u r t h e r m o r e  l i t t l e  e f f o r t  w i l l  
b e  r e q u i r e d  i n  p r e p a r a t i o n  a n d  v e r y  l i t t l e  d i s c o m f o r t  i n c u r r e d .  
T h i s  c i r c u l a r  g i v e s  f u l l  d i r e c t i o n s  f o r  t h e  s u c c e s s f u l  u s e  o f  t h i s  m e t h o d  i n  
t h e  h o m e s  o f  t h e  s t a t e .  
1 2 M - 7 - 4 0 - 1 9 3 0 9  
